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(54) Pouch meal 

(57) The invention relates to a frozen food product 
in a steamable pack for preparation in a microwave 
oven. The frozen product in a steamable pack com- 
prises i) frozen food pieces containing at least two differ- 
ent types of food and frozen sauce or liquid seasoning, 
and ii) a pouch containing the frozen food pieces, the 



pouch comprising a mesh or is made from a mesh, the 
mesh allowing steam to escape during heating but 
maintaining a steam environment in the pouch. The 
mesh is able to retain sauce or liquid seasoning and 
juice from the food pieces. 
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Description 

[0001] The present invention relates to a frozen food 
product in a steamaWe pouch. The invention also 
relates to a method of preparing the frozen food prod- 
uct 

[0002] It is known to boil rice or pasta in net pouches. 
The pouch with the rice or pasta is immersed into boil- 
ing water and after the end of the cooking time the 
pouch is lifted out of the water. The pouch then acts as 
its own colander by self -draining the water from the rice 
or pasta. 

[0003] This kind of pouch is not used for other types 
of food because cooking a food product such as vegeta- 
bles or fish directly in water can result in loss of vitamins 
and colour, uptake of water resulting in a change in 
structure of the product and the taste. 
[0004] It is also known to prepare meals in a boil-in- 
bag. However, for such meals the pouch is a closed 
pouch preventing contact between the food product and 
the water and the possible loss of vitamins and colour, 
uptake of water resulting in a change in structure of the 
product and the taste. Furthermore, boil-in-bag meals 
are often prepared cooked dishes in sauce that makes 
them unsuitable for being put directly into water without 
any protective package. 

[0005] Preparing food products in a pouch is generally 
desirable as the food product can be hygienically han- 
dled without direct contact with the product and 
because the preparing normally reduces cleaning of 
cooking utensils. 

[0006] The invention aims to provide a high quality hot 
meal preserving vitamins, flavour, colour, taste of the 
ingredients. A further aim is that such a meal can be 
prepared in a hygienic and convenient manner which 
and which requires as little as possible involvement by 
the consumer during its preparation. The invention also 
aims to provide a meal which is suitable for catering or 
restaurant outlets. 

[0007] Accordingly, in a first aspect, the invention 
relates to a frozen food product in a steamable pack 
comprising 

(i) frozen food pieces containing at least two differ- 
ent types of food, and 

(ii) a pouch containing the frozen food pieces, the 
pouch comprising a mesh, the mesh allowing 
steam to escape during heating but maintaining a 
steam environment in the pouch. 

[0008] It has been found that by heating the pouch in 
a microwave oven, although the pouch comprises a 
mesh or is made up by a mesh, it is possible to generate 
a steam environment in the pouch even though steam is 
allowed to escape. It has also been found that steam 
which condenses on the inside of the package and that 
moisture generated from the heating of the food pieces 
are retained in the pouch. When heating the frozen 



product in the pouch in the microwave oven, the food 
pieces are steamed and a crispy product may be 
obtained which has a high level of vitamin and a well- 
preserved colour. 
5 [0009] The quality of the product which can be 
obtained when heating the pouch product according to 
the invention is different from the quality obtained had 
the product been prepared in a roasting bag in a micro- 
wave oven. A roasting bag is an impervious bag which 
10 normally is give a few perforations to prevent it from 
exploding when the product is heated. The roasting bag 
provides a pressure cooking and braising of the prod- 
uct. The tast of the product prepared in a roasting bag is 
therefore different due to the cooking, boiling and brais- 
15 ing of the ingredients together. The product heated in a 
mesh pouch will be steamed not boiled in a moist envi- 
ronment 

[001 0] The frozen food product comprises at least two 
types of frozen food pieces such as individually frozen 
20 pieces. As the frozen product can comprise a number of 
different food pieces a complete meal can be com- 
posed. 

[001 1 ] It has surprisingly been found that a meal with 
a sauce or liquid seasoning may also be prepared in a 
25 mesh pouch in accordance with the invention. The fro- 
zen food pieces and sauce or liquid seasoning may be 
packed together in the pouch of the invention. When 
heating the pouch in a microwave oven, it has been 
found that the sauce or liquid seasoning will substan- 
30 tially remain in the pouch. The pouch mesh of the inven- 
tion may retain liquid having a viscosity in the range 
from 1 to 20 Bostwick Centigrades (test conditions: 50 
ml sauce or liquid seasoning, 20°C, 30 sec flow time). 
Preferred mesh materials for this purpose are given 
35 below. 

[001 2] The food pieces may be coated with the sauce 
or liquid seasoning. It may e.g. be sprayed onto the food 
pieces.. Alternatively, the sauce or liquid seasoning may 
be included in the pouch in the form of frozen pellets. 
40 [001 3] It has been found that by utilising a mesh mate- 
rial having 80 to 1 00 holes per cm2 the above discussed 
steaming of the food pieces may be obtained and sauce 
or liquid seasoning retained in the pouch. It is preferred 
that the mesh has a hole size of less than 500 micron. 
45 Particularly advantageously the hole size is from 425 to 
475 micron. A perferred hole size is 450 micron. The 
pouch may be partly made from the mesh or the mesh 
may be used for the whole pouch. 
[0014] Suitable materials for the mesh are a material, 
so which is substantially transparent to microwave, and 
which can withstand heating of the product The mesh is 
preferably of plastics such as polyethylene, polypropyl- 
ene, or polyester etc.. More preferably, the mesh is of 
HDPE (high-density polyethylene). The mesh advanta- 
55 geously has a thickness of below 200 micron, more 
preferably below 100 micron. 

[0015] The food pieces may be selected from the 
group consisting of individually frozen predominantly 
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carbohydrate ingredients, individually frozen predomi- 
nantly vegetable ingredients, and individually frozen 
predominantly meat based ingredients or a combination 
thereof. 

[001 6] In the present context, the group of individually 
frozen predominantly meat based ingredients comprise 
e.g. meat poultry, fish meat seafood or other types of 
meat. The size of the ingredients ranges from 1 to 50 
grams, preferably from 1 to 20 grams. The size of the 
ingredients determine the preparation time required. 
Therefore, it is desirable to have smaller pieces. 
[001 7] The group of individually frozen predomi nantly 
carbohydrate ingredients preferably comprises ingredi- 
ents such as rice, pasta, potato etc. 
[001 8] The group of individually frozen predominantly 
vegetable ingredient preferably comprises carrot, peas, 
peppers, beans, wheat corns. Conveniently, the vegeta- 
bles are blanched, for example to increase the food 
safety. 

[0019] The food pieces may be whole or cut into 
smaller portions. For example, the meal may comprise 
whole potatoes. 

[0020] The ingredients may be pre-cooked or edible 
upon thawing. For ingredients, which require little cook- 
ing, such as fish meat or seafood, it may not be neces- 
sary to pre-cook. 

[0021 ] The invention has been shown particularly use- 
ful for the preparation of meals of fish or seafood. For 
example fish and/or seafood and vegetables have been 
successfully prepared. The meal may be prepared with 
or without sauce or liquid seasoning. 
[0022] In the present context a liquid seasoning is e.g. 
a liquid medium comprising seasoning and fat For 
example, the liquid seasoning comprises water, herbs 
or spices, starch and oil. 

In the present context a sauce is e.g. selected from the 
group consisting of cheese sauce and bechamel sauce 
with or without milk, tomato sauce and vegetable sauce, 
or a combination thereof. The sauce may or may not 
comprise pieces of meat, fish or vegetables etc. Other 
sauces are sauces based on meat or fish stock or gravy. 
[0023] The sauce or liquid seasoning preferable has a 
viscosity of from 1 to 20 Bostwick CerrtJgrades (test con- 
ditions, 50 ml sauce or liquid seasoning, 20°C. 30 sec 
flow time). 

[0024] The sauce or liquid seasoning has a water con- 
tent from 75 to 98% by weight, preferably from 75 to 95 
%, advantageously about 90 % wt It is preferred that 
the sauce constitutes from 5 to 15% of the total weight 
of the meal. 

[0025] ff the sauce or liquid seasoning is in pellet form, 
the pellets are preferably being from 1 to 10 grams. 
[0026] The fact that the ingredients are individually 
frozen makes it possible to make an on-line variation of 
the composition of the meal. 

[0027] In another aspect, the invention relates to a 
method of preparing a frozen food product in a steama- 
ble pack as discussed above wherein the steamable 



package is heated in a microwave oven. 
[0028] In a further aspect, the invention relates to a 
method of preparing a frozen food product in a steama- 
ble pack as discussed above wherein the steamable 

5 pack is heated in a steam cooker. This method of pre- 
paring may have the advantage over introducing the 
meal in a conventional steam cooker. Whereas in a con- 
ventional steam cooker all steam and moisture which 
results form the heating of the product will evaporate or 

10 drip from the product, when the product is heated in 
accordance with the invention moisture from the prod- 
uct and any sauce which may have been applied to it is 
retained in the pouch while steam is allowed to escape 
through the mesh. Furthermore, sauce or liquid season- 

75 ing may be used. 

[0029] The considerations regarding preferred com- 
position of the meal discussed above, is also applicable 
to the method of the invention. Preferred preparation 
conditions will be discussed in the examples. 

20 [0030] The invention will now be described in further 
details with reference to the drawings and examples, by 
example only, in which, 

Fig. 1 shows a photo of a frozen meal in a pouch 
25 with a mesh in accordance with the invention, and 
Fig. 2 shows a photo of a meal of Fig. 1 prepared. 

[0031] The meals are prepared from the following : 



Mixed vegetables 


100- 325 g 


Shrimps - Chicken - Fish 


35- 100 g 


Pasta - Rice 


50- 150 g 


spice liquid 


10-35g 


Total weight about 


350 g 



Liquid seasoning: 
[0032] 



vegetable oil 


0-15g 


boullion/stock 


5-15g 


modified starch 


2-4g 


water 


15-20g 


salt herbs and spices 


1 -3g 


Total weight 


10-35g 



[0033] A frozen meal made of food pieces as indicated 
above is shown in Figure 1 . 
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[0034] Cooking tests are performed in a Microwave 
oven (700W). A desirable minimum temperature of the 
meal ingredients is about 75 °C. The meals are heated 
until the coldest spot reaches this temperature. 
[0035] The pouch is placed in the Microwave oven and 
heating for 4 to 5 minutes. The pouch is inspected 
through a window in the microwave oven and steam 
escape from the pouch through the mesh while the 
cooking takes place. A slight lifting of the pouch material 
takes place but it is not blown up. The pouch is removed 
from the microwave oven and the content arrange on a 
plate, see Figure 2. The product is evaluated and the 
ingredients found fresh in colour having a pleasant crisp 
texture and a complete dish giving an impression of 
freshness and healthy eating. An amount of juice or 
sauce occur all depending of amount of added spice liq- 
uid. 

[0036] The pouch prevents the products from dehy- 
dration and sauce or liquid seasoning or juice from the 
product evaporation during reconstrtution in Microwave 
oven. 



9. A frozen product according to any of claims 1 to 8, 
wherein the types of food are selected from the 
group consisting of individually frozen predomi- 
nantly carbohydrate ingrecfierrts, individually frozen 

5 predominantly vegetable ingredients, and individu- 

ally frozen predominantly meat based ingredients 
or a combination thereof. 

10. A frozen product according to any of claims 1 to 9, 
10 wherein the food pieces comprises fish and/or sea- 
food and vegetables. 

11. A method of preparing a frozen food product 
according to any of the proceeding claims, wherein 

is the steamable package is heated in a microwave 
oven. 

12. A method of preparing a frozen food product 
according to any of the proceeding claims, wherein 

20 the steamable package is heated in a steam 
cooker. 



Claims 



1 . A frozen food product in a steamable pack compris- 25 
ing 

(i) frozen food pieces containing at least two 
different types of food, and 
00 a pouch containing the frozen food pieces, 30 
the pouch comprising a mesh, the mesh allow- 
ing steam to escape during heating but main- 
taining a steam environment in the pouch. 

2. A frozen food product according to claim 1 , wherein 35 
the mesh retains liquid having a viscosity of in the 
range from 1 to 20 Bostwick Centi grades. 

3. A frozen product according to either claim 1 or 2, 
wherein the pouch comprises frozen pellets of 40 
sauce or liquid seasoning. 

4. A frozen product according to either claim 1 or 2, 
wherein the food pieces are coated in sauce or liq- 
uid seasoning. 45 



5. A frozen product according to either of claim 1 or 4, 
wherein the mesh has 80 to 100 holes per cm2. 



6. A frozen product according to any of claims 1 to 5, so 
wherein the mesh has a hole size of less than 500 
micron. 

7. A frozen product according to any of claims 1 to 6, 
wherein the hole size is from 425 to 475 micron. 55 



8. A frozen product according to any of claims 1 to 7, 
wherein the pouch is made of the mesh. 
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